The internal standard method for gas chromatography of the aroma of roast and ground coffee is affected by the absorbing ability of ground coffee. The effect of particle size and roasting degree 28 mesh showed the maximum amount of aroma components. The peak height of internal standard (I. S.)decreased according to smaller particle size. The peak height of I. S., however, was able to corrected by the surface area calculated from particle size and its distribution because the high correlativity was observed between them(coe fficient of correlation=-0.974). (2)In comparing the results of gas chromatographic analysis of roast coffee in six degrees, the peak height of I. S. decreased as roasting, but the high correlativity(coe fficient of correaltion=0. 965)was observed between the peak height of I. S. and L value. As a result of the correction of the peak height of I. S. by the L value, this internal standard method could apply to the coffee beans having different roasting degrees.
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(3)It was suggested that the ratio of peak 5, acetaldehyde, to peak 8, isobutyraldehyde, was an useful index of roasting and variation of quality of coffee. (Received Feb. 8, 1982) 
